To identify the food component characteristics of seven edible pufferfishes (five wild pufferfishes including striped puffer Takifugu xanthopterus; eyespot puffer Takifugu chinensis; purple puffer Takifugu porphyreus; rough-backed puffer Lagocephalus wheeleri; and grass puffer Takifugu niphobles; and two cultured pufferfishes including yellow puffer Takifugu obscurus, and tiger puffer Takifugu rubripes) in Korea, the proximate, fatty/amino acid, chemical and taste compositions were investigated. The proximate compositions were not significantly different among the sampled pufferfishes, whereas grass puffer had lower moisture and crude lipid levels contents, and higher crude protein and ash contents than the other species. The total amino acid levels in wild and cultured pufferfishes were 14,941.6-16,427.9 mg/100 g, and the major amino acids were aspartic acid, glutamic acid, glycine, alanine, leucine, lysine and arginine. Regarding the fatty acid and mineral compositions, the major fatty acids included 22:6n-3, 16:0, 18:1n-9, 20:5n-3, 18:0, 20:4n-3, and 22:5n-3 in that order, and there was a little difference among the sampled pufferfishes. Grass puffer had a higher monoenes ratio, i.e., 16:1n-7 and 18:1n-9, and a lower polyenes ratio than the other pufferfishes. The main minerals detected K, P, Na, S and Ca. Regarding the taste-active compounds, the free amino acid contents of pufferfish extracts were 236.4-428.1 mg/100 g, consisting primarily of taurine, lysine, proline, glycine, alanine and arginine in that order. The amino nitrogen content of the pufferfishes was 84.5-156.4 mg/100 g, and there was a little difference among the species. As for taste intensity, the total taste value of the purple puffer was higher than that of the other pufferfishes.
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무기질
HNO 3 (Ohara, 1982b ) ashless filter paper (Toyo 5B, Toyo Co., Japan)
, ICP (Inductively Coupled Plasma Atomic Emission Spectrometer, Atomscan 25, TJA Co., USA) Na, K, P, Ca, Mg, Fe, S, Zn, Cu Hg, Cd, Pb (Yoo et al., 1984) . Sato and Fukuyama (1958) . Table 2 . 78. 4-80.4%, 15.3-17 .4%, 0.7-1.6%, 1.0-2.3% , , pH, 산도, 아미노질소 및 휘발성염기질소 pH, , Table 3 . pH 6.0-6.7 , . , 31.6 mL . 156.4 mg/100 g , , , 84.5 mg/100 g .
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총아미노산
aspartic acid, glutamic acid, glycine, alanine, leucine, lysine arginine , .
. 18:1n-9 (9.0-16.8%), 20:4n-3 (4.0-7.8%), 20:5n-3 (7.1-8.6%), 22:5n-3 (3.5-8.7%) 22:6n-3 (18.9-29.5%) . , 20:5n-3 22:6n-3 16:1n-7 18:1n-9 , . , 20:5n-3, 22:5n-3 22:6n-3 n-3 (n-3 PUFA) 38.0-47.9%
지방산
. Table 7 . K (125.2-188.0 mg/100 g), P (120.2-140.6 mg/100 g), Na (79.7-112.1 mg/100 g), S (55.8-113.2 mg/100 g) Ca (23.0-34.4 mg/100 g) , .
무기질
S 0.02-0.33 ppb (Oda, 1981; Park et al., 1994a) (Hayashi et al., 1981) . , Hg, Cd , Pb . 정미성분 tasteactive compounds Table 8 . 236.4-428.1 mg/100 g , , (Park et al., 1994b) . , .
taurine 69.5-131.0 mg/100 g , . Taurine (Park et al., 2000a) . lysine (34.9-77.4 mg/100 g), proline, glycine, alanine arginine (Kim, 1985) , glutamic acid . Arginine (Park et al., 2000a) . , . glutamic acid, proline, glycine alanine (Kim, 1985) , (Park et al., 2000b) . (Table 8 ) Kato et al. (1989) taste value Table 9 . total taste value 9.31 , , ,
glutamic acid, alanine, glycine, aspartic acid arginine . The data were quoted from Kato et al.
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Refer to the comment in Table 1 . Table 1 . Phser: phosphoserine, Tau: taurine, Phea: phosphoethanolamine, Sar: sarcosine AAAA: α-amino adipic acid, Citr: citrulline, AABA: α-aminobutyric acid, Cysth: cystathionine, GABA: γ-aminobutyric acid, Ethamin: ethanolamine, Hylys; hydroxylysine, Orn: ornithine, Ans: anserine.
(TMA), (Oda et al., 1981) . , total creatinine (Russel and Baldwin, 1975) 255.0-385.5 mg/100 g , , . 
